Riverdog Farm Veggie Box News
PO Box 42 Guinda, CA 95637

(530) 796-3802

Box Contents:

1 Ib Green Beans

Y2 Ib Arugula

1 bu Red Beets

1 Canary Melon

1 bu Red Russian Kale

1 Acorn Squash

1%2 Ibs Watermelon and
Black Spanish Radish

17 Ibs Fingerling Potatoes

November Payment is
due by October 28, 2011:

We will deliver the week of
Thanksgiving. Veggie boxes
normally delivered on Thursday
and Friday will be delivered earlier
in the week. Details to follow in
coming newsletters.

November payment for five
Wednesday deliveries is
$100.

November payment for four
Thursday/Friday deliveries
is $80.

If you have any questions about your
account status, please email us at
csa@riverdogfarm.com or call (530) 796-
3802.

Please check the “Ordered Through”
column on the sign-out sheet. If the
printed date in the column is earlier than
the end of the month, your payment for
the remainder of the current month is
due by the date. Without timely receipt
of payment, deliveries may be
interrupted.

Special Bulk Offers

Almond Bultter:
2 jars for $24

Early Girl Tomatoes:
20-Ib case for $26

Please email or call us to place your
order by the Friday before your delivery
day. Please mail your payment to our
address when you place the order.

October 10, 2011
www.riverdogfarm.com
csa@riverdogfarm.com

Field Notes: Enough rainfall came in the recent storm to moisten the
soil for many days. Low spots in the farm roads and fields are still
holding deep puddles. For a few days, irrigators had a break from the to
daily irrigation routine of moving aluminum pipe to irrigate. Instead, the
rainfall kept the plants hydrated. When the rains start to fall steadily
through the winter months, the farm’s irrigation costs drop exponentially.
Natural rainfall reduces the farm’s demand for electric and diesel
irrigation pumps. It also means that the hard working irrigation crew
gets a break from moving pipes. They join the rest of the field crew
planting, picking, hoeing and removing tomato stakes. The cloud cover
and cooler temperatures of the recent storm gave everyone a break
from the strong summer sun.

Riverdog Farm Pumpkin Party

Sunday October 23, 2011 1:00 pm to 5:00 pm. Come to the farm to
harvest a pumpkin, have a picnic, eat ice cream, and enjoy a hayride
tour to see the crops and hogs. Please bring a potluck dish to share
along with your own plates and eating utensils. Non-alcoholic
beverages will be provided. Directions and address can be found on
our website and in future newsletters: www.riverdogfarm.com. Hot-off-
the-press Riverdog Farm t-shirts will be available for purchase as well
as our limited edition almond butter. RSVP with the number attending
to csa@riverdogfarm.com. Heavy rain will cancel the event. If it's
raining Sunday morning or you get lost finding the farm, please call:
(530) 320-1608. Please bring a map/directions as cell phone reception
is spotty in the Capay Valley.

Box Notes: The unusual radishes have returned this fall and are
making their first appearance in the veggie boxes. The Watermelon
Radish, also known as Rose Daikon, is white/pale green on the outside
and has a deep fuchsia-colored interior. Thinly sliced or grated and
salted, it is great raw. Dip in hummus or a sour cream/dill/onion dip.
The Black Spanish Radish is a bit stronger. It has a deep black interior
and is white inside. This radish is good with salt and a squeeze of fresh
lemon juice. The Arugula is from a new planting and is exceptionally
tasty and tender. It is has a mildly peppery flavor and is great combined
with lettuces or eaten on its own as a salad.

Blue Ribbon Potato Salad
From http://www.woodprairie.com/recipe_view/1

2 Ibs potatoes cooked whole, cooled

2 hard cooked eggs, chopped 2 tablespoons cider vinegar

1 tablespoon oil 1 teaspoon sea salt

Y2 cup diced celery with leaves "2 cup minced flat leaf parsley
1%a cup sour cream 2 teaspoon cider vinegar

2 tablespoons olive oil 1 teaspoon Dijon mustard

1/3 cup minced red onions 2 cup sliced green olives
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Cut each potato into bite-sized pieces. Toss first 6 ingredients. Chill 2 hours. Pour sour cream
dressing (Blend the last 6 ingredients) over potatoes and blend well. Recipe by Evelyn Criswell of The

Birmingham News.

Riverdog Farm Meats:
Riverdog Farm chickens and
hogs are CCOF certified
organically raised animals.
Meat is processed in non-
organic USDA inspected
facilities, and therefore meat is
not certified organic.

White Cornish: 3.50 to 5-Ib
whole (head & feet-on)
chickens at $4.50 per pound.

Red Ranger: 3.50 to 5-Ib
whole (head & feet-on)
chickens at $5 per pound.

Pork Shares: 15 to 20-Ib pre-
packed cases of assorted cuts
at $7 per pound.

Pork Sausages: 10-lb order
of assorted styles is $65.

Smoked, Plain or Peppered
Bacon: 5-Ib order of bacon is
$50

Smoked Hams: 5-lb order of
breakfast ham steaks is $45.
Whole hams also available.
To request a list of pork shares or to place
an order, please email

csa@riverdogfarm.com. Meat is delivered
frozen.

Have a friend who’d enjoy
our CSA program?

Endorsement from members
who enjoy our service is the
best advertisement we could
ever hope for! If you like what
we do and know folks who
would enjoy receiving our
weekly veggie box deliveries,
please have them give us a
call, send us an email, or visit
www.riverdogfarm.com.

Potato Pancakes with Applesauce
From http://www.woodprairie.com/recipe_view/63

1 large yellow onion

1 tablespoon freshly squeezed lemon juice

4 eggs, beaten 2 Ibs potatoes, peeled
Salt and freshly ground pepper

1/8 teaspoon baking powder  Qil for frying

Using the large holes of a grater, grate the onion into a bowl.
Add lemon juice and eggs, and mix well. Using the same grater,
grate the potatoes into the bowl. After each potato is grated, stir to
mix well. The lemon juice should keep the potatoes from darkening.
When the potatoes are grated, add salt and pepper to taste. Add the
baking powder just before frying. Add oil liberally to a heavy skillet
(olive oil is best for this). Heat the oil over medium high until it is just
below the smoking stage. Use a large soupspoon to drop the potato
mixture into the hot oil, about ¥4 cup at a time. Flatten the cakes
gently with the back of the spoon. Fry on one side until brown and
crisp, then turn and fry on the other side. Remove from the pan and
drain on paper towels. Add a dollop of applesauce and serve.
Serves 6-8 From Nancy Harmon Jenkins

Roasted Acorn Squash with Chile Vinaigrette
From http://www.epicurious.com/recipes/food/printerfriendly/
Roasted-Acorn-Squash-with-Chile-Vinaigrette-236007

2 (1'2to 1% Ibs) acorn squash "2 teaspoon black pepper

1 teaspoon salt 6 tablespoons olive oil

1 garlic clove

1'% tablespoons fresh lime juice, or to taste

1 to 2 teaspoons finely chopped fresh hot red chile,
including seeds

2 tablespoons chopped fresh cilantro

Put oven racks in upper and lower thirds of oven and preheat
oven to 450 F. Halve squash lengthwise, then cut off and discard
stem ends. Scoop out seeds and cut squash lengthwise into % inch
wide wedges. Toss squash with black pepper, % teaspoon salt, and
2 tablespoons oil in a bowl, then arrange, cut sides down, in 2 large
shallow baking pans. Roast squash, switching position of pans
halfway through roasting, until squash is tender and undersides of
wedges are golden brown, 25 to 35 minutes.

While squash roasts, mince garlic and mash to a paste with
remaining V4 teaspoon salt. Transfer paste to a small bowl and whisk
in limejuice, chile (to taste), cilantro, and remaining %4 cup oil until
combined. Transfer squash, browned sides up, to a platter and
drizzle with vinaigrette.
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